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Lipoids
These bodies are substances which resemble fats only in
their physical properties and solubilities. Cholesterol and
lecithin are the best known of the group, and are constantly
associated in the body, occurring especially in the nervous
tissues, in bile, and in the plasma and corpuscles of the
blood.
Lipoid substances enter into the composition of the cell
protoplasm, occurring especially in the superficial layer.
Irradiated cholesterol seems similar in action to vitamin 3).
Fats
Fats are compounds made up of carbon, hydrogen, and
oxygen, the oxygen present being insufficient to combine with
all the hydrogen and form water. They are sometimes
improperly called hydrocarbons. Chemically they are best
considered to be compounds of fatty acids with glycerine.
Thus palmitin is the fat composed of palmitic acid and
glycerine, olein the compound of oleic acid, and stearin and
butyrin the fats containing stearic and butyric acids respec-
tively. The ordinary fats in food contain varying proportions
of stearin, palmitin, and olein. The greater the quantity of
olein present the less solid is the fat. For this reason bacon
fat is less solid than beef fat, and beef fat than mutton fat.
Butter is a very digestible form of fat. One of the most
digestible of all fats is cod-liver oil, which contains no stearin.
Olein and palmitin may be obtained from plants or animals;
stearin from animals only.
The use of fats is to produce heat and energy by the oxida-
tion of the carbon and hydrogen into carbon dioxide and
water. They also repair the fatty tissues, and their presence
in the intestine stimulates the flow of bile and pancreatic
juice, thereby aiding the digestion of the other foods. As a
general rule, the harder the work to be done and the colder
the surroundings, the more fat is required in the diet. The.